September 2019

Monday Tuesday Wednesday Thursday Friday
2 3 4 5 6
No Meals Served Baked Cod Baked Chicken Spaghetti w/Meat Sauce |Shepherd’s Pie
Sweet Potatoes Wedges Mashed Potatoes/Gravy French Bread Aunt Carol’s Salad
Seasoned Spinach Squash Green Beans Mixed Fruit
Banana Black Bean Salad Mixed Greens/Dressing Pecan Pie Bar
Oatmeal Raisin Cookie Chocolate Pudding Peach Crisp
9 10 11 12 13 Muscoda Birthday
Calico Bean Casserole Chicken Breast/ Mushrooms | Tater Tot Casserole Salmon Loaf Saucy Pork Chop
Applesauce Duchess Potatoes Seasoned Carrots Baked Potato Parsley Buttered Potatoes
Spinach Salad Stewed Tomatoes Apple Waldorf Salad Creamed Peas Broccoli Salad
Corn Bread Rosey Pears Lemon Gelatin w/Pineapple |Mandarin Oranges Apricots
Pumpkin Pie Square Cherry Fluff Cream Puff Dessert Angel Food Cake
16 17 18 19 20
Roast Pork Meatloaf Roast Beef w/Gravy Potato Soup Goulash
Scalloped Potatoes Red Bliss Potatoes Mashed Potatoes Fish Square on a Bun Mixed Greens / Dressing
Honey Glazed Carrots Squash California Blend Vegetables |w/Lettuce & Tomato Corn Bread

Pineapple Tidbits
Cookie -Baker’s Choice

Baked Beans
Seven Layer Bars

Mixed Fruit Salad

Frosted Marble Cake
Birthday’s- Platteville, Cuba
City, Fennimore, Montfort

Tartar Sauce
Peaches
Apple Cobbler

Hidden Pear Salad
Cherry Cheesecake

23

Beef Stroganoff over
Mashed Potatoes
Stewed Tomatoes
Three Bean Salad
Pudding Pie Square

24

Chicken ala King w/Veg.’s
over Baking Powder Biscuit
Creamy Coleslaw
Mandarin Oranges

Black Forest Cake

25

Lasagna

Mixed Vegetables
Sunshine Salad

Mixed Greens w/Dressing
Chocolate Chip Cookie

26 Boscobel - Birthday
Sliced Turkey/Gravy
Mashed Potatoes

Dilled Carrots

Pineapple

Lemon Poppy Seed Cake

27

Pasty

Rotini Vegetable Salad
Tropical Fruit

Pumpkin Bar w/Cream Cheese
Frosting

30

Autumn Harvest Casserole
Seasoned Carrots

Seven Layer Salad

Chunky Applesauce
Lemon Bar

October 1

Swiss Steak
Cowboy Potatoes
Green Beans
Peaches

Rice Cereal Bar

October 2

Porcupine Meatballs
Mashed Potatoes
Baked Beans

Broccoli Salad
Frosted Cake (Baker’s
Choice)

October 3

Chicken & Dressing
Sweet Potatoes
Mixed Vegetables
Pears

Sour Cream Raisin Bar

October4

Brunch Egg Bake
Hashbrowns
Sausage Links
Mixed Fruit

100 % Orange Juice
Cinnamon Roll

All Menus are prepared in kitchens that are not allergen free. We cannot guarantee that food allergens will not be transferred through cross contact and
thus cannot offer a substitution item for food allergies, intolerances or personal food preferences.




